chapter XII
TANNING   PRODUCTS
The tanning materials required to be analysed may be : the prime
materials containing the tannin, i.e., bark, wood, roots, leaves, fruit and
galls; liquid or solid extracts obtained from these prime materials ; more
or less pure commercial tannins.
PRIME   MATERIALS   AND   TANNING   EXTRACTS
Among the vegetable products especially rich in tannin and used in tan-
ning are: the bark of the oak (Quercus robur, holm-oak, cork-oak, etc.),
chestnut, many acacias (mimosa), birch, many conifers (Norway or common
spruce, larch, pine, hemlock spruce), mangrove, eucalyptus (maletto) ;
the wood of the oak, chestnut, red quebracho ; the roots of canaigre ;
the fruits of algobarilla, myrabolams, babool, divi-divi, valonia; leaves
of sumac ; galls and acorn galls.
Tanning extracts are aqueous decoctions of the preceding and other
prime materials, conveniently concentrated and sometimes purified.
Analysis of tanning materials may comprise q^talitative analysis for
detecting and distinguishing them and quantitative analysis for the esti-
mation of the proportions of the different components, especially of the
tannin.
1. Qualitative Examination
When not powdered, the raw materials may usually be distinguished
by their external characters. With powdered materials, the microscopic
comparison with genuine products often gives useful indications.1
The prime materials may likewise be subjected to chemical examination,
which is the only means applicable to the recognition of tanning extracts;
this is carried out on an aqueous decoction of the raw material or on a con-
veniently diluted solution of the extract.
The principal reactions and tests used for the identification of different
tanning materials and for the detection of adulterations are described
briefly below.
1. General Characters and Reactions of Tanning Extracts.—
Tanning extracts are liquids, more or less dense according to the concen-
tration, or solids which are brown with either a green or red tinge or more
or less pale yellowish brown (purified or decolorised) ; they have an astrin-
gent taste and are more or less completely soluble in water. Their dilute
1 As regards the microscopic recognition of sumac and its adulterants, see U. Brizi,
Staz. sper. agrar. italiane, 1897, XXX, p. 233 ; Priestman, Journ. Soc. Chem. Ind.,
1905, XXIV, p. 231 ; E. Collin, Journ. de pharm. et chim., 1907, XXV, p. 603.
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